( w w w 3 Staphylococcus aureus is an enterotoxin producer that can cause food poisoning. The fact that all the samples of sugarcane juice were contaminated is a matter of concern. Bacterial contamination of sugarcane juice may occur at different stages such as by contamination of sugarcane, roller drum crushers, collecting vessels, ice added to the juice, hands of the personnel and the filter. All the 50 samples of sugarcane juice examined were contaminated with different bacteria. The bacterial count for the isolates ranged between 10 5 to 10 7 cfu/mL (Table) . Salmonella, Shigella and Vibrios were not isolated. No hygienic standards were observed either during transport or extraction of sugarcane juice. The glasses used for serving were washed by immersing in the same bucket of water.
The present study revealed heavy bacterial contamination of sugarcane juice. Presence of Escherichia coli, other 
